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A Fine Atlas
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HAMMOND'S
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Gerard & Hooser
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Wall Paper, Window Shades,

House and Sign Painting, uphol-

|} stering and refinishing antique

furniture. Mirrors resilvered.

Your patronage Solicited.

31 2 S. Main St., Hopkinsville, Ky.
Phone 199.

Lexington Leader
and

. KENTUCKIAN

$3.50 A YEAR

During January and February only, THE LEXING-
TON DAILY LEADER and THE KENTUCKIAN will
be clubbed together at only $3.50 a year for both

©Old Subscribers paying up to date
may renew for both papers at the spe-
cial rate.

The Leader is a Republican newspaper, established
by the late Samuel Judson Roberts and now edited and
managed by Harry Giovannoli. It covers the news of
Kentucky and the Nation and issues an illustrated Sun-
day edition containing many special features, Full As.
sociated Press news.

| Subscriptions received at The Ken-
tuckian Office ‘

at Your Service T ; Pl“mber’

/ ne Corm 10th &gobﬂty%”;mu a0

am. M. d

NOURISMING AND
MADE OF
~ LL.' v

—-Mut Loaf Mun hm m
lent Recipe,

Nut  Turkey Hosst—Thopoughly
waah ona eupful of Cerman leutils
and soak over night. The nsxt mort:
Ing boll slowly until tander, then run
through a colander. Add cnehnlf
cupful of chopped walnut meats, one
wall-beaton oge, & quarter cupful of
minead onlon and one cupful of nilnced
calory that have been browned (o
gothar fn a little olive ofl. Add salt
and suge to season and thicken with
bread crumbs. Dip thin siices of bread
# a mixture of one egg and a cupful
of milk beaten together. Now In &
woll buttersd casserola or baking pan
make allernate layers of the two mix-
turen. Surround with any Adressing
preferred and bake from forty to sixty
oiimates In o modorate oven.

Nuot Meat Loafr—One-half cupful of
chopped or ground pocans, onehall
cup of walnut moats, oaes cupful of
dry bread or cragker crumbs, two
oggn and one wblespoonful of melt-
od butter. Wat the arumbs with milk,
and as the crumbs soak ad more milk
It nocessary, It should ba a MHitle too
thick to run. Dutter well a  amall
bread pan. Turn In the mixture after
stirring well and gover with dots of
butter. Bake In the oven s half hour,
Cut in slless and serve hot, The next
day slices can be covered In thick
ened and etralned Julee from o ean of
tomatoas and red. Berved with
ereamed potatoos meats a goold com-
bination. All walnut meats make &
roast a trifle dry, but can be usad If
pecans are (oo expensive,

Nut and Vegetable Roast—Take
cooked benns or peas, press through
n eolnnder to remove the skins and
mix with an egual quantity of finely
chopped nul meats, Haason to lasie
and put onehalf the mixture In a but-
tered baking dish. Spread over It a
dressing made 1o this wise: Take four
alices of swieback and pour bolling
watar over it to cover. Let stand ten
or twelve minutea, break up with =
fork and pour over |t oneshalf cupful
of sweet oream. Season with salt, a
bit of pepper and, It liked, & touch of
sage, Cover the dreasing with the re-
malnder of the nut mixture, pour over
ull one-hnif cupful of cream and bake
slowly an hour and a half in a modar
wls oven. Sarve-in slices with cran
berry sauce.—The Dwlinentor.

Pumpkin or Squash Ples.

In making pumpkin ples 1 make the
shell, first crimping the edge and
making sure the alr s out from under
the crust., In the meantime 1 have my
squash or pumphkin cooking ou the
stove, pared and divced; when I can
plerce It with a straw [ take it off
the stove and drain it through a col-
ander: when perfectly dry, I rub It
through colander with my band. This
is my rule for pumpkin plen. [ add
an egg for squash and lenve out gin
ger, one aund onehall eups pumpkin,
one and one-fourth cups milk, cooking
gpoon four, lttle nutimeg, salt and
glnger, oneslghth teaspoon of clune-
mon. [ heat this mll together and let
It stand perhaps twenty minutes, when
f heat it ngaln and pour lnto shell
HBake in slow oven, sometiies half &
day My ples are dandies Try It
and see vou get along. I your
ples boll they are spolled. A squash
or pumpkin ple should at leas!
two hours to be really good

how
baka

Baked Apple Dumplings.
Pare and core slx nlee round ap-
ples. Put s plece of butter and s tea-
spoonful of sugar Into ench. Then
make s covering as follows: Take
tour cups of flour, one teaspoonful of
sall, and four teaspooufuls of baking
powder and stir thoroughly, Add a
plece of lard as large a8 a duck egg
Moisten with milk, a pint more or
less, nocording se the handiing of the
dough permita. Work it guickly and
lightly, Form the dough inte eup
shapes and in them place Lhe apple,
drawing the edges together In the mid-
dia, Plerce all over with a fork and
bake In a quick oven about 30 min-
utes, Barve hot with cream und sugar
Tongue and Egg Salad,

Cut sold tongue In thin siices, then

eut agaln into plecea about one Inch

suAre; ArTARNRe & layer of longuwe on

froalt lettuce leaves, and on the
tougue place a layer of Lard-bolled
cegs sllced thin; then anolher layer
of tongue, and cover all with s good
mayonnalse. Decorate the dish with
slicen of oold beels and parsiey,
Meoat on Toast

Take cooked meat of any kind Put
through the meat grinder with a Ltitle
onlon, Then put I pay with & Httle
watar and ploce of bhulter, salt and

| broad
| plecon of meat and makes & nice diab

pepper. Heat bot and put on toastad
This lu & good way Lo use up

for aupper

Poor Man's Boeilad Dinnee.
Two plgs' kuuokles, one houd of cab-

| bage, one large turnlp, oplyearrot, fousr

large poiatoes: boll Knucklas two
hours, them ndd cabbage, lurnlp, our
rot; boll hall an hour, then add pols
toes; boll halt hour. Delicious.
Apples for Pies
Apples «ul lu irregular plooss will
ook more quickly in @ ple thas if

aleed, for (hey di uot pack glg ¥
ond g the N oo
[ arke kel GBS

minutes, Add 1% rablespobntuls of
and ook untll well brownsd

cold roast lamb Iy sanes, srrpnge oo &
hot platter, hiaving slices overiap one
another, and pour sauce over mesat.

TUnion Cake—Two cups sugar, ope
cup of swoel milk, ohe cup of butler,
three cups of flour, onehalf cup of
corfutarch, four pges, three Jevol tea-
spoonfuls of baking powder, onas-hulf
teaspoonful of ground mace. Hub but-
ter, sugar and eggs togeiher, rubbing
one oge In ot & Ume, sl in the corn-
starch and one cup of Hour and the
milk alternniely. Lastly the two cups
of flour and the baking powder. Haks
In & large pan in 4 moderate oven,
with a paper cap over the top till it's
half done,

Bwwad Plums—Wipe sach plum
with n soft, damp cloth and prick It
with a fork o prevent bursting. Have
the water in the preserving kettle a
Httle more than lukewarm and gently
lay the fruit in it. Dring to a gentle
boil; cook just long snough for the
plums to become temder, but not long
enough for the skins to crack They
must be watched carefully, Remove
to & deep dieh, add & cup of granulated
sugar to every quart of liguor, boll te
A ayrd) and pour over the plume,

Venlson Steaks and Haash.

To hash cold venison, gut the meat
In niee, small slices and put the
trimmings and bones Into a saucepan
with barely water enough to cover
them. Let them stew for an hour,
timn strain In liquid Into & stew pan,
ndd to It some bits of butter, rolled
io flour, and whataver gravy was laft
of the venison the day before. Stir
in some currant jelly and let It boll
up, then put in the meat and keep It
over the fire just long enough to
warm through, but do not allow It to
boll, as it bas beon once cooked nl
ready

Venison Bteaks—Cut thom from the
neck or haunch. Season thom with
pepper and salt. When the gridiron
hag been well heated over a bed of
bright coals, grease the bars and lay
the steaks upon it,  Broll them well,
turn them once and take care (o save
as much of the gravy as pomsible.
Serve them with some auirant Jelly
lald oo each steak. Have your plates
warm.

Baked Onions In Ramekina.
Pesl and parboll 12 mediumeaized
onjons; drain; chop. Melt two table
spoons butter; add two tablespoons
flour, one-guarter teaspoon asit, one
nnd oneguarter ecupd coream, four
tablespoons soft bread erum™a, one
tablempoon chopped parsiey. Boll five
minutes, ndd one egx slightly heaten
and the chopped ontons.. Coel slight
Iy, ndd whites of two egus, beatsn
mtiff-—more seasoning If neaded, Nake
in buttered ramekins 20 minutes
Sarve !lmmeédiately.

HMow te Cook Dried Peas.

Place a lump of soda the size of &
walnut In A saucepan of oold watep,
add the psas to this and bring to the
bofl; allow them to boll for 40 minutes
They will then be beautifully soft and
well cooked. If for soup, add to the
stock, otherwise thoy should be drain.
od In a colander, buttered and pep-
pered, and set aslde for a few poo-
onds for the butter to maolt well inte
them.

Fine-Gralned Cake.

I use It for Washiugton ple or
whipped cream ple. One cup sugar,
one-balf cup butter, one egy, one and
ona-hall cups flour, one-hslf cup milk
one and one-half teanpoon baking pow:
der, flayor. Buaké in round tlas, put
together with jelly. Frost with one
tablespoon of butter, one cup pow
dered sugar, Httls milk and flgvor—
Hxchange.

Jollied Meat.

Oné eup of beaf whioh has been
cooked and put through food ehopper,
half gup bread erdmbs, sall and pepper
1o taste, mix well, Stir into this two-

thirde cup of bholling water which has
hud ome-half an envelope of gelatin
dissplved in L Pack In a Un and
set o a cotl place, after which It onp
by aliced.
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The DIMES---NICKLES

AND PENNIES
That you are daily allowing
to slip away for trifles

Will soon grow into a sum
sufficient to buy a lot of nice

presents for next Christmas,
ifmpuythunw.*lyhb

CHRISTMAS SAVINGS CLUB
JOIN NOW e

Bank of Hopkinsyille

PERCY SMITHSON

Livery and Board Stable
HOPKINSVILLE, KY.

EVERYTHING UP-TO-=- DATB.
Phone 82. Virginia St., Between Tth and 8th.

SEE
McClaid & Armstrong

DEALERS IN




